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Kitcheneering|

. Cotrse Opens

iTomorrow]

Herald-Safeway Class
Will Be Held At the
Torrance Theatre;
Doors Open:1 P. M.

“Get ready for that ‘Old
English Beefsteak pie! Get
really for that fool-proef
Cheese ‘Souffle! Get ready
for Goop! Get ready for that
Porto ‘Ritan Pot Roast!” ;

3 Whg'n}s‘he stepped from ‘the ¢ar
heré ‘today and thought 'first ‘of
the ‘safe ‘arrival of her trunkful of
equiptnent, Mrs. Bdith . Jeffers,
Fréeman ‘dld not make ‘the 'state-
ment given above.- She ‘was too
busy -to /thake any statements at
all for the Tirst minutes of her
arrival’ But ‘she might just as
well ‘have ‘sald exactly - that, for)

sonal Tepresentative of Julla Lee
Wright, ‘director ‘of ‘the Safeway
Stores and Piggly Wiggly Home-
makers’ ‘Bureau, to ‘open.‘a ‘three-

morrow at the Torrance Theatre.
The ‘dlshes 'mentioned are just
a-few, of the 35 ‘or more Téeipes
which ;. will ‘be dérhonstrated by
Mrs. ‘Baith: Jeffets Freeman Hofore
hundreds ‘of local housewives, and
Wwhich ‘rangé from soups to ‘des-
serts ‘with ‘evérything in-betweén
included. : 4
o+ Wheén Mrs. Freeman did find
time, ‘affer etting final arrange-
ments well under way, to. catch!
her ‘breath,. she lfkewise tdok time
to [outithe something 'of the treats

are - fortunate enough .o be able
to attend . “Kitchéneering": from

“Mrs, Wright wants me to bring
her. personal gleetings to  every
housewife or prospéctive housewife
here, and to invite  ‘éveryorie’ to|
come to this great cooking school
which ~ we call = ‘Kitcheneering.
Many months of effort “have gone
into the preparation ‘of this course,
which . has been  desigied ‘to fill
the wants of modern wWomen.
Every. dish. which will bé demon=
strated 1s vasy 'to prephre: and. f
expensive, and represents the most
exircting attention to.tastefulness. i
Each Day Different
“Broadly - speaking," Shey, CODms
tinued,  “each. of - the. three . @ays
may be glven a atfferent Mending,
with the first ‘day largely devoted |
to pastries, homey luncheon dighes,
salads, etc.: the second fo 'cakes
and ‘dishes for entertainment; and
the third day to compiéte meals.””
Mrs. Edith Jeffers Freeman has-

tened to point out, however, that
each day's program will “be far
broader  than, the limitations ‘of |
‘any one heading.
First Day !
“or example,”; she waid, “on the

first day, we will .have such dishes
as- a brand new graham cricker
a cheeses souffle
made with bread, a most prac-
tlcal vegdtable salad mude in"a
‘cabbage Head, and a Tecipe Which
Mrs. Wright ‘discovered in. Chnada. '
and revamped for modern usagé
for Old English . bcel‘stoak ple. And
oneé ‘of the most lnterequng fea-
tures of this mlllculnr day, will be,
the é&xplanation and complutc
demonstration of ‘an ‘entirely mew
way to .mix pastries, a5 workéd
out in the ki(chep .of the Home-
makers' Bureau.!
Second Day

The ‘second day's program, Mrs,
Freeman 'stated, while principally
devoted to ‘cakes ‘and to party
ideas, would include a revelation

of the theory and pragfice, of the

making of “Goop."

“Gioop,” dhe said with a smile,
“may be an odd name, but “Goop”
ig ‘@ very delicious dish.. Tt's really
all ‘that the name implies and,
when served with a platter of
salad apd peérhaps a few slices. of |
garlic bread, is a meal in itself.
I'm not going to tell you anything
about "“Goop" now, hut HJust waft
until the second day of the cook-
ing ‘gchaol.

“And,” she add¢d, “there's an-
other real mystery on the setond
day ‘of the cooking school pro-
gram. Tt's Mystery 'Cake, ‘and it
I were to tell you its two.princt-

no matter how well you may have
been. rearod.
‘“Incidentally,” Mrs. Freeman
sald, “4f anyono thinks sho knows
an easy and sfoolproof way to
make sponge and angel food takes,
wait until she sees ‘the Home-
makers' Bureau's .new way of
mixing them."

Third Day

medals, according to
soman, - will' feature the
third exeiting day of ‘Kitchenger-
ing" Including every phase ‘of
stove usage, both surface and oven
and high &nd low temperatures.
“One of the things that every-
one - enjoys”  she said, ‘is the
Porto Riean pot roast with Ger-
man patato pancakes, and another
is two mnew Inml\mst dishes that
ave grand,

“But really,” she mm.hulul, ‘one
must be present to begin to under-
stand &ll of the work that the

Homemakers” Bureau has put into

Chemlcal Bath’ .
Polishes Silverware

Plated silver 'may be ‘cleaned.
Wwith dny " good ' commercial polish’
of by a method Whith is known
as “electrolysis” Make a«solution
of ofie tablespoon of salt ‘and one

+{ tabléspoon of doda to each ‘quart

of water, In'an alumirnum Xettle
or anything contalning a strip. or
plece of aluminum. . The silver 1s

Gas Ranges Win
Praise of Noted
HOme Econbmlst

“With , a Gatfers _and _Battler
range to work with, I'll be able to
bring to Houthiern Chlifornia

kers all the Wonderful new

then placed in the 80 that
it comes in ‘contact with the alum-
inam "and allowed to stand there;
tntil the tarnish ‘is' removed—
which 18 ‘almost instantly. Then
wash .in clean, 'soapy swater and
dry. in the usual ‘manner. If a
higher', luster 1s desired, polish
Wwith ‘& Jeweler's polishing cloth.,
. This miethod, for~use ‘on plated
silver only, is nothing more than
a’ chemital reaction between two
metals Which rémoves the tarnish,
‘and It Tas béen proved iy tests
that this method removes less of
the valuable metal than other
cleaners. .

& o s
RAW POTATO WHEN
> 8OUP IS TOO SfiLTY

4 PSS
If ‘soup is too  salty, M6° not
waste it; slice a raw potato and

drop it ‘in the liquid; bofl up for
& short ‘time and the salty flavor
will | disappear; remove potatoes
and use for-other dishes.

tle work for housewives, ‘and ‘to
make ' ‘their  work so interesting

‘and their familles and guests so

delighted. - So pnce more let me
extend  Mrs.  Julla ' Tee. Wright's
personal invitation to everyone to
be present, ‘and to remind every-|
one to bring pencll and paper. S0
‘that nothing Wwill ‘be missed. Were
sure you'll’ enjoy ‘every ‘minute o(
‘Kitcheneering’.”

‘With ‘doors  opening promptly ‘at
1. o'clock, and with. ‘the course
starting promptly at 2-o'clock, it
1s ‘expected that every available
Feat fn the Torrance Theatre will
be fillea by the tfme Mrs. [Fiee-
man preients the ﬂrst. of each
dn.ys febl‘neu‘ .

dishes < ‘developed = at our test
kitchen . during the past yean”
Mrs, Edith' Jeffers ¥reeman ex-
clalmed today as she examined the
stoves selected for use in the 1934
cooking schools ~ being conducted
in Southern, Califgraia: by  the
Homemakers' Burean of' Safeway
and ‘Piggly-Wiggly Stores.

Mrs. Freeman had just, finished
a trip through ‘the Gaffers and
Sattler plant, located on East 50th
street in’ Vernon, 'where three
acres are devoted to the, manu-
facture of gas ranges and heaters.
All phases of " stdve making, from
the raw- material to, the finished
product were shown Mrs, Freeman
on her trip, through the local
plant.

Gas' stove prlces are the lowest
in history, &ecording to W. C.
Gaffers, in showing the ranges to
Mrs, Freeman. Mr. Gaffers point-
ed out ‘the materials used in con-
struction, " also ’ workmanship. and
Other / features. that' have brought
the approval of the American Gas
Association to Gaffers and Sn.ttler
Btoves.

* During thesthree-day session of
the, Safeway Stores and:’Piggly
Wiggly Cooking School this week
at the Torrance :Theatre, one of
these latg-model Gaffers.and: Sat-

be given away through the cour-.
tesy of -the Miller Furniture Com-
pany, 1220 El'Prado, .in addition
to, 86 baskets ‘of:' groceries a.nd
other vnlunble pﬂzes b

'given away: at the cooking school
is mow -on display at the Mmsr
Fw’nitura 'Camna.ny

tler ranges, valued at $79.60, wil ||

‘A duplicate of the range to be.

New Breakfast
Dnnk Is Made

efPheapple

Unsweetentd Moe Becoming
hvo;m Wrovning

gL bbb

.The modern Ponce-de-Leon
choosés pinesniple Juice, Ameﬂous
newehit ‘atid smartest health drink.
Since 'ft ‘Was fhtroduced dramatic-
ally ‘to Afnerida ‘et the "Wonld's
Fair ‘ot 1088, fresh ‘cannéd pine-
apple julde has Betome the Wogue
for hreaktast drink, formal dinner
dockthitl, and ‘butfet speclalty-=add-
ing a mew ‘and 'lntersitlng 1ge to
the already Tengthy 'Hst ‘of Juses ‘of

it iu distinctive in its appeal, and
mild “enough to gnit the widest
variety = of tastes, canned fresh
pineapple Juk‘e ifs a - splendid
luncheon drink for children, o de-

lighttul before-dinner cacktail, a
refreshing between-meal drink. 1t
may be served In small frosted

glasses—and for the party service,
its ‘delcate color 1is gnhanced by
the additton of maraschino cher-
ries or of a sprig of fresh mint.

Salad uses for the Tlusclous
Hawaiian pineapple are well-
known throughdut America. Can-
ned ‘pineapple s virtually the foun-
dation and bulwark of Americah
enlad making.. But many new and
delighttul types of salads may be
made’ from the tropic fruit.

Someé interesting pineapple salad
récipes follow: 3

JELLIED PINEAPPLE AND

CRABMEAT .SALAD

canned i fn the A aj
cuisine.  Plneapple Julce 18, the
newest of e ‘pinenpple family;to
adorn the Modern fable—but every
day, Hew. /&nd 'intrigufhg uses for
the ‘exotic  piricapple, both in its
sliced and fin 'fts crushed fori, iate
being: added ‘to the imehu. Cagnéd
pineapple Jilte—and ‘the - versatile
canned pinehpple in Tts prime cen-
ter-slfce perfection; or thé ‘erushed
fruit ‘may be useéd to lend variety
to any and:every mieal in - the
day.

Newest ways of “usfig the lus-
clous ‘tropic frufit to ‘suit moders
appetites ‘and  the desire’ of the
' American appetite for something
new and ‘different, will be pre-
gented ‘before women ‘of. Torrance
at the Safeway Stores and Piggly
Wiggly ‘Cdoking School ‘to be held
i1 the Torrance ‘Theatre, ‘Wednes-
day;  Thursday and Friday,
25, 26 and 27, ° G

Unxv\(eetened 'plnelmple juice—
with.fts ‘pale’ dellcncy of color, its
délighttal ana réfreshing flavor, 18
‘0 perfect ‘breakfast  drink, Ehou-
sands ‘of Americans are discovers
ing " ‘each ‘day. *Served  in: ‘clear
glasses, {ts'\very oolor invites 'the
appetite,’ leadjng:” it by pleasant
stimulation, to: the full enjoyment

ot a _lnlsurely ‘breakfast. - Because

nul ‘othier small n-dcla, and du ncw
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FRIGIDAIRE
v\ ONE ORDINARY LAMP BULB!
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Leatn wi lb‘elcctxlc refrigerss
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Torrance
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“Come in hnd see why so many proud women

‘Onrl iu 2 E:lgiduira ‘347 iy

'34 is recommended and wm be

noted home

Safeway Stores “Kitcheneering” Course

At the Torrance Theatre
Wednesday -

The FRIGIDAIRE Model Pictured Above Will Be Given Away At the COokung
School, Through the Courtesy of the

Star *FurniturexCo.

1273 Sartori Ave.

“WE CH%ENQE CITY PRICES!"

This Week .

. Phone 620

prll '

Two  te: d gela-
tin, one chicken bouillon cube dis-
8olved: in -one-third cup boiling
water . and cooled, and tablespoon
tarragon vinegar,. one cupful
mayonnaise, one cupful -drained:
and “diced canned pineapple, one-

green pepper, one-half cup French
dressing. :

Soak -gelatin in the cooled
chicken Btock for flve minutes;
dissolve over hot water, add the
tarragon vinegar and cool. When
cold add slowly to one-half cufa
of mayonnaise, beating thoroughly.
C the
diced celery and gréen,popper and
add to the gelatin mixture. Pack
in six ‘cold, wet niolds ‘and chill
When ready to derve remove from
molds and arrange on the shredded
cabbage that has been marinated
in the French -dressing for -five
minutes. Garnish with radish roses
and serve with Tremaining mayon-
naise, Serve six.

PINEAPPLE ‘AND RICE SALAD

Omne cup boiling water, ‘one pack-
age of lime gelatin powder, ‘one-
half cup cooked  Trice, three-
quarters cup 'cfushed pineapple,
one-half teaspoon salt, one tea-
spoon vinegar,

Prapare’ gelatin and add salt end
vinegar. ‘Blanch- the cooked rice
and add ‘to gelatin when partly

Angel Food Ne'eds Restf&l'

Cooling After,

Teakettle Scale
Easily Removed

Time deposits i aluminum tea
Kkettles ‘are best removed by heat-
ing the empty kettle thoroughly
over a low flame, then tapping the
bottom with a wooden block ‘or
wooden ‘potato ,masher to crack
the ooating.

Very thick scale is difticult to
remove and it Is best to treat the
kettle as other utensils ‘are treated,
emptying it each might and allow-
ing it to dry, and washing it in-
gide several ‘times a:wevk. This
will prevent the formation of
scale. |

PICKING UP. BROKEN GLASS

To pick up .broken glass easily,
déven the smallest pieces, pat gent-

Leaving Ove'n \

p You've put 'the ‘angel, Tood @kl
in the oven, then what? -

Wiggly Homemunkers' Bureau M-
vies this: ' The cake bakes M

it {8 baked, remove from the dven,
invert’ the pan on a Tack, of "
you 'have no rack, raise the fpan
from 'the ‘table ‘enotigh to . ilow

ing the cake to hang in the pnn
until’ thoroughly cooled.

fool ‘cake, or any spange caka for
that matter, should never fall from

using ‘& dull, stiff knife, :
Then it's ready to.be iced. a

TO COOL HOTFOOD &

To cool a. dish - of: puddin
a

halt ‘cup diced cklery, one ‘cup|cool.’ Mold ‘and serve on -lettuce |1y with wet absorbent cotton ‘or a |'any ‘hot food" quickly, set it:
crabmeat, three cups shredded|leaf with muyonnalse Serves gix | damp. woolen ‘cloth, Wwhich ¢an|pan of cold water which has been
cabbage, one-quarter cup ' diced | to efght. afterward be ‘burned. well snlted . -

| GLOBE "A1"
PRODUCTS and this new B
LOBE "Al1” Recipe Bool

il help you!

COOK.ING experts and housewxves, alike, know that
good cooking depends on two things...good products
and good recipes! Ask your grocer for GLOBE *A1” prod-
ucts...that’s the first step. Mail the coupon and a top from.
a box of GLOBE “A1” Biscuit Flour for the new 1934
GLOBE *A1” Recipe Book . . . that’s the next step! Then
use your Globe *A1” products according to your “A1”
- recipes . .. and you can't help but be an “A1” cook! For
over forty years, ‘the GLOBE "A1” trade mark has meant
dcpcndablc, honcst quahty.  »the best that can bc made!

O‘I.'OBE_ *Al"
FAMILY FLOUR

‘goodbye"” to baking
folluuldvllida this l‘oft.
velve -pugpose flour
=it" l‘syo light, fluffy and

s0 easy to haadle...and

GLOBE "Al"
BISCUIT FLOUR

Makes light, fluffy biscuits
by just ldd“l‘ water!
Delicious feathery dump-"
"nb‘b
]ou. meat pie crust
m'

pesfect! 'thh uwl
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mlnumtxo
€ poc

E

D T R T e e R

T
Ui

‘tbln from sou; wc-n
..ﬁgm_sxn P y<

NAME
STREBT = .
cIty ;

. o 'M AlL T
[ r envelope 10 the
GLOB MILL nearvest you

GLOBE MILLS . . LOS/ANGELES '+ SAN Di£GO - c'ommg

¢ of GLOBE “Al" Bi$
Please send me the &' W’GI.OBB AL RECIPE

enclosing a top from a
FEOUR: Blerse vend

"uwonukhmdy.

IT
K

e

The Sutéway Stores and Plkel§ |

at 360 T, for one hour. Then, Rftef -

the afr to circulate under 1t Teav4 |

And, the bureau. adds, an wgal,;

the' pan, but must be' cut arqund
the edges when thoroughly cosled, |

And then, it's-ready to be e’ten. g




